
garlic bread, pecorino
furikake

snow trout sashimi, ponzu, pickled petals
kombu oil

hakuba snow cabbage pizza
walnuts, pomegranate reduction 

goats cheese

tomato passata pizza
mozzarella, anchovies

basil

green salad of mustard leaves, preserved lemon
tahini vinaigrette

yuzu meringue tart
yuzu curd, meringue, tuile

pink pepper corns

Pizza Night

Experience all the mountain has to offer

A slice of something
different

Restaurant Canopy

Monday



the pickle plate

sourdough focaccia, marmite, pecorino

burnt onion, amazake cream, kelp oil

black chestnut dumpling, butter emulsion
parmigiano reggiano

scallop, xo, lemon myrtle dashi

hakuba pork loin, pepperberry crust
citrus beurre monte, carrot purée, cauliflower

purée, beetroot purée, parsley purée

smoked pumpkin, almond salsa macha

lions mane mushroom, corn, yuzu hot sauce 

black apple rollup, raspberry sorbet

miso ricotta cheesecake
mandarin sorbet

shitake mushroom fudge

Tuesday
Experience all the mountain has to offer

Restaurant Canopy

A winding journey through
Japan’s best offerings

The Mountain Trail



the pickle plate

sourdough bread, spruce butter

cucumber salad, shikuwasa vinaigrette

black chestnut dumpling, butter emulsion
parmigiano reggiano

scallop, xo, lemon myrtle dashi

shinshu salmon wellington
mushroom duxelles, salmon gravy

artichoke purée

roast potatoes, miso salt, tomato powder

lions mane mushroom, corn, yuzu hot sauce

black apple rollup, raspberry sorbet

chocolate sorbet, meringue
marigold praline

shitake mushroom fudge

Wednesday
Experience all the mountain has to offer

Restaurant Canopy

A winding journey through
Japan’s best offerings

The Mountain Trail



the pickle plate

sourdough bread, chipotle butter

salad leaves, whiskey mayonnaise

black chestnut dumpling, butter emulsion
parmigiano reggiano

scallop, xo, lemon myrtle dashi

roast chicken, gochujang harissa labneh
furikake

fire-roasted cabbage, sauerkraut
mustard seeds

lions mane mushroom, corn, yuzu hot sauce

black apple rollup, raspberry sorbet

olive oil ice cream, wine vinegar jelly 
mochi

shitake mushroom fudge

Thursday
Experience all the mountain has to offer

Restaurant Canopy

A winding journey through
Japan’s best offerings

The Mountain Trail



the pickle plate

sourdough bread, ricotta miso butter

negi five ways
 confit, oil, fermented, powder, romesco

labneh, red wine vinegar

black chestnut dumpling, butter emulsion
parmigiano reggiano

scallop, xo, lemon myrtle dashi

dong po pork, shitake, potato mash

komatsuna, black vinegar dressing

lions mane mushroom, corn, yuzu hot sauce 

black apple rollup, raspberry sorbet

corn flan, crumb, pickled sakura flower

shitake mushroom fudge

Experience all the mountain has to offer

A winding journey through
Japan’s best offerings

Restaurant Canopy

Friday

The Mountain Trail



the pickle plate

sourdough bread, tuna ‘nduja

roast lotus root, egg yolk sauce

black chestnut dumpling, butter emulsion
parmigiano reggiano

scallop, xo, lemon myrtle dashi

smoked duck red curry, lychee, umeboshi

ichiban dashi rice

lions mane mushroom, corn, yuzu hot sauce 

black apple rollup, raspberry sorbet

apple tart, poached fuji, amaretto caramel,
soba walnut crumb, yoghurt chantilly

shitake mushroom fudge

Saturday
Experience all the mountain has to offer

Restaurant Canopy

A winding journey through
Japan’s best offerings

The Mountain Trail



the pickle plate

sourdough bread, chicken parfait
raspberry jelly

fire-roasted eggplant, labneh
garum

black chestnut dumpling, butter emulsion
parmigiano reggiano

scallop, xo, lemon myrtle dashi

charcoal mackerel, trout roe buerre blanc

yaki imo, sweet potato, honey, amazake
garlic sauce

lions mane mushroom, corn, yuzu hot sauce 

black apple rollup, raspberry sorbet

amaretto ferrero, praline semifreddo, coffee
caramel, chocolate crumb 

shitake mushroom fudge

Sunday
Experience all the mountain has to offer

Restaurant Canopy

A winding journey through
Japan’s best offerings

The Mountain Trail


